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Green Pea Hummus 



Ingredients: 

Green peas 
Green olives 
Pistachios 
Garlic 
Green chilli 
Tahini paste 
Lemon juice 
Mustard paste 
Black pepper (crushed) 
Salt 

Olive oil 

Pita bread pieces. Green peas, 
Olives 



1 cup 
Vi cup 
1 '/z tsp 

1 tsp 

1 

2 tbsp 
1 tbsp 
1 tbsp 
to taste 
to taste 
x h cup 

for gornishing 



Method: 

Blend all' ingredients in a blender; pour into two cocktail 
glasses. 

Garnish :.wi^h . pita: bread, peas and olives; serve. 





ttpsr/Avw w.facebook.com/FoodDla^esShott/ MAS A L A 
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Fatoush 



Ingredients: 

Cucumbers (unpeeled) 
Tomatoes (cubed) 
Lettuce leaves (finely cut) 
Cheese (cubed) 
Parsley (chopped) 
Pita bread (roasted and cut 
into small pieces} 
Tomato, spring onion 



1 cup 
1 tbsp 

1 

for garnishing 



Dressing Ingredients: 



Lemon juice 

Garlic paste 

Black pepper (crushed)- 

Salt V 

Olive oil 



V tsp 

V2 tsp 

'Vi tsp 
V* cup 



i 

«■*♦•*. 




Method: 



Mix all. dressing: ingredients in a bowl. 
1 faix all salad ingredients in a salad bowl; add dressing. 
'Garnish with spring onion and tomato; serve. 
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Seekh Kebabs 

Ingredients: 

Beef mince (ground fine) 
Bread 

Raw papaya paste, Fresh, cream^ 

Chickpeas (roasted)' 

Cumin seeds 

Black cumin seeds 

Green cardamoms 

Peppercorns, Claves 

Poppy seeds 

Seekh kebab masa la (packaged) 

Red-chilli powder 

Egg 

Green chillies (finely cut). 
Salt j 



Method, 

Grind fmely^ft^ pappy seeds, bath cumin seeds, 
cardamoms,/; peppercorns and claves in a chopper. 
' Grind "miffee and bread together. 
Add ground ma sola and ail remaining ingredients; set 
qside'fdr a. little whiles 

Rub/dil an palm; take a 1 little mince in if and shape into a 
lapg. kebab; repeat-process to, mdke mare; kebabs. 
Heat ail -in-g frying. pan; ; fry, -kebabs fram all srd.es. 
Placed kebabs ih\a;#ide-neckea^ pat; - keep on- plum; remove; 
serve: 



Https://wvvw.facebook:com/A/lasala^VHAND} MAS A t A 
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Chicken Kachoriyan 



Dough Ingredients: 

Refined flour 
Salt 

Clarified butter s£ 

Filling Ingredients: 

Chicken mince (boiled) 
Cumin seeds 
Asdfoetida powder 
Red chillies (crushed) 
Hot spices powder 
Gram flour 

sSlt 



Oil 



2 cups 
ft hp 
Va cup 



1 cup 
1 tsp 
Va tsp 
1 tbsp- 

1 tsp 

2 tbsp 
to taste 




1 tbsp + far frying 



Method: v 

Knedd^ougri i .ingredients with cold water. 
Make 2^b alfvfrom dough ; set aside. 
Hear;oil pot; fry asafoetida and cumin. 
•' Add mince; fry for 5 minutes; add red chillies, hat spices, 

gram flour arid sd|t; fry thoroughly. 
* flatten;: balls, with fingers;, place I ittle ■ m irice in each and; ' 

forrh : mto balls-agdiri. : 
» Roihout- heat oil \J0^^^^j^}^0n golden; remove. 



LCLrf 2 
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Mutton Tikka Masala 




Ingredients: 

Mutton pieces 
Lemon 

Cumin seeds (roosted, 
and powdered) 
Red chillies (crushed) 
Raw papaya fcWJ 
Ginger/ gorlic paste 
Tikka masoia (pockoged) 
Salt 
Oil. . 

Fresh coriander 
Tomato, onion 



V2 kg. 
3 

1 tsp 
1 tbsp 
1 tbsp 

1 tbsp 

2 tbsp 
to taste 

as required • 
fqr-sprjnklirig 
for decoration 



Method: 

Morinote mutton- with all ingredients; set aside for 1 hour. 
Pierce mutton pieces.onto skewers; grill, fry in o frying pon, 
I or barbetue-Oyef hot cools, while brushing oil on them, 
r Dish out; sp/i nkle coriander on top; decorate dish with tomato 
ohd:onioV; serve. . 



r ~ — 





Ghana Chaat 

Ingredients: 

Chickpeas (sacked) 
Baking sadd 
Oman (chapped) 
Ginger/garlic paste 
Turmeric powder 
Coriander seeds (crushed) 
Red chilli powder 
Tomatoes (chopped) 
Green chillies (finely cut) 
Fresh coriander (finely cut) 
Tamarind pulp 
Chdat masdla 
S?lt 

Papri/ chopped fresh,cdriah r der, 
green chillies, tomato and anion 

Methoa 

Coo^hic^a, wilh sada, onian, ginger/gadic, 
turmeric, .cejrlander, red chillies and salt in a pot til 





♦ telenet tbmata,' green chillies and fresh coriander in a 
blender; add ta pat: 

♦ Add tamarind a'nd.chaot masala; dish out. 

♦ Garnish with fresh coriander, green .chillies, 'tomato, 
anion and pap ri ; serve. 



250 grams 






I tsp 






1 






1 tsp 






Va tsp 






1 tsp 






1 tsp 
2 






4 s 




■Si 

us 


{ h bunch' 






}h cup 

' l-rsp 






ta taste 






far garnishing 
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IVlini Fish Burgers 



Ingredients: 

hsh (minced) 
Round buns 

Potqfoes (boiled and mashed) >•* 




Mixed, herbs 
Gherkins (chopped) 
Black pepper (crushed) 
Cream cheese 
Lettuce leaves 
Salt 
Gil 

Gherkins (sliced) 



W 




Method : 




.400 grams 



.4' tbsp 
2 tbsp 
1 tsp 

1 /2 cup 
4 

to taste 
for frying^ 
for decoration 



^Cut Buns 'j)A)^^cj|yes honzontajjy; roast them On an iron 
griddle 

'"••tayer- both halves 6f'bun> with cheese. 
♦•Place a lettOGe leaf- and kebab.on-lhe ldvv'er half^of-ea.ch 

bun; roven-with tbp ftalyes.^ 
f^^^$^4ki : W^Si^0i^^e dish-wttK.gtekirts. 



- : a 
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Mini Shawarmas 




Ingredients: 

Chicken pieces (boneless) 
Pita bread 
Garlic (chapped) 
Yqgurt 

White vinegar 



300 grams. 
4 

4 claves 

5 tbsp 
2 tbsp 



Barbecue masala, Lemon juice .1 tbsp each 
Black pepper (crushed); 1 tsp 
Salt- 
Oil • 

Tamata ketchup 




ta taste 
Vi cup 

far deca ration 



Filling Ingredients: 

Gherkins, Pickled chillies 
Cucumber, Onion, Tamata 
Lettuce leaves 




vMustard paste" 

ives (finely cut) * 
Olive ail 



ft 



V2 cup each 
1 each 

J^'cyp 
Yi cup 



3 tbsp 

. i*> v -- 



V* 



■ 



• Heat at I i n- a^bot, 'fry ch icken-and: garlic: " 

• Add yagurf;Meman juice, barbecue masala, pepper, 
vinegar and salt; caqk.till dry. 

.Fi hey -cut tomata, cucumber and lettuce; set aside in. a 
bowf; 'add; olive ail,, gherkins, pickled chillies and anion. 
•• Gut sides of pita breads to make -squares;, place little 
chjckenj h the centre .6f ; each; add vegetables, aliyes and 
mustard paste; faldpita breads;as shqv/n in. : the. -picture., 

• Decorate a dish' with- tomato - ketchup; plac^e shav/armas- on 
the dish serve 








fJ/300 
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Chappfi Kebabs 

Ingredients: 

Beef mince 
Tomatoes (sliced) 
Eggs 

Green chillies (finely cut) 
Mint (finely cut) 
Black pepper (crushed) 



Coriander seeds, Cumin seeds 1 tbsp each 



Pomegranate seeds' 
Red chilli powder 
Maize flour 
Red. chillies (crushed) 
Salt 
Oil 

Mint, onion, lomato (sliced) 

Method : 



• Roast coriander ^^ .and^cpmin.seeds;. crush coarsely. 
- Scrafcpom^ran^ remove arid grind 

coarsfey, 

• Mix 2 e^gs>/,po coriander, and all 
Hmainilfv^: iHcjredi ents except'tamdto in mince; set aside foi 
T : hour. 

• Beat remaining egg s;;fry while stirring continuously; add to 
mince, 

• Shape mince; into large patties;, place one tomato slice in 
me:centre of .each: 




1 kg 
2 

4" 
4 

Vi bunch 
>tsp 



2 tbsp 
Vi tbsp 
2 tbsp 
Yt tbsp 
to taste 
for frying 
for garnishing 



• Heat. ilttle oil m ; a ng ; pan; fry cKappI i kebaBs c 
removejh a;dish • - . 

♦ Garnish with mint, onion, and . tomato; ;serye 



m 




? ... 
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Rabrl Kheer 

Ingredients: 

Milk , 1 ,kg 

Sugar 1 cup 

Rice (ground) Tcup 
Green cardamom (powdered) V2 tsp 




Screwpine 
Rabri 
Dry fruits 

Compote, almonds, 
arid pistachios, 
(finely cut) 



Method: 



3 drops 
250 grams 
as desired 



V2,CUp 



✓ 



* Bring milk to boilj/qdd "sugar. 
i* Adarice; cook on low flame till rice is tender; 
Add cardambms and dry fruits; coak for 1 0 minutes; dish 
out. r % x crX^v' 
Add rabri^and screwpine. 

Garnish' with compote, almonds, pistachios; serve.. 



(<L.^)J>1> 
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IWalpuray 

Ingredients: 

Refined flour _ *\ ' 
Semolina 
Sugar 

Yellow food colour 
Green cardamom powder 
Baking soda 
Clarified butter 




2 cups 
V2 cup 
16 cup 
4 

1 tsp 
V2 tsp 
for frying 



Method: 

* Mix- all ingred feofsiin flour except soda. 

' •'•Addj;wgt(e¥ , aitdrm^ of medium consistency; set 

^aside fo^af least 6 hours. 

* Add soaa |6 ; batter. just before frying malpuray. 

* Heaf clarified! butter in. a frying pan; line pan with 
cooking s'jDoonfu I s : of batter; fry malpuray golden; 
remove: "• " * ' 

Note: The batter should .not be too thick -as that will, result 






1 * . ' » 
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Beans and Cream Sa!ad 



A 





ients: 



^ Kidney beans (foiled) 
Cucumbers (cubeo!) 
tomatoes (cubed) 
Mayonnaise 
Sugar 
Lemon juice 
Black pepper (crushed) 
Fresh creom 
• Tomato ketchup 
Salt 



2 cups 

U ' 
2 

Vi cup 
1 tsp 
1 tbsp 

'/2 tsp : 

2 

2%s 

,14 tsp 



Fresh coriander (finely cut) lor/garnishing 



x-3 




-05V*" A^rk^1)Hng^edierffs in a } large: salad ^bowl-, garnish .with 



eor 



er serve 



■pi 



%3 



KM 



* 



v V 




1 




i 



mm 
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Spicy Fruit Salad 

rents: 



Mi 

Peaches (cy; 
. Grapes; (sma 
Apples (cubed) 
Mangoes (cubed) 
Bananas, (cut smalj) 
Green chillies (fin&ly evji) 
Lemon juice 
Birbwn sugar 
Black* pepper ; (crushed ) 
Black salt, (powdered) 
lemon zest. 
Olive oil; 
• LettueeJeaves 





Method* 



2 
6 
2 

4tbsp 

2 tbsp- s^rf 

V? tsp 

tWsp 
lisp 

■for garnishing 



4Q^Vr • Cook brown, sugar, lemon juice, lemon zest, green 
chi1lies y .black salt; oil and -pepper in a Wok -for 6- few 

o^^- min"o|^^ v * • : ' . : ' : '- 

« Add fruits; stir for a few minutes; dish out. 
Garni sH .with • lettuce; serve 



^2 <U^'0^^6^jgc 
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Burmese Rice 



Ingredients: 

5^ Rice (boiled) 

Spaghetti (boiled) 
Eggs (boiled and finely cut} 
^ . Potatoes (cut as frencMries) 
Onions (finely cur)" . 
Green chilhes (finely cut) 
g , tomatoes- (finely cut)' 

: FresK coi iancfer (finely cur) 
|<Sumin seeds 
Salt 

m 



.'/? cup 



Method 



j ^M^S^V f^^ i ^^M^ d '*^ a ^^ , S^ ter-a?fe> ;mm.utes 
^^dd^pagheiti ;qno^nice.; %^^n jctti'iftv 



cumin 



mm- M m+-; • 



Sfc ST 



% mm. 
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fgenosas^D 

lit Cuilitbornison V/lt.h 

GENOSA ID, S.A. 
SPAIN 
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qO' -Uman. (chapped) 
fe £ Ginger, Garlic (chopped) 

ftJK^j Capsicums |cu 

Jalapeop. (finely cut) L 
& Bldcfe pepper (crushed)- 
^ Zucc^;{eubed) K 
Red chillies (crusheclj' 
a pow< 

Salt 

bii: 



Sauce Ingredients: 

Garnflour ,( made i hto 
0aste>with Water) . 
Cumin: powder 
Fish sauce 
Saif 

Method fM 



J /2tSR- 



$£ts'p 

2 tsp 
2 tbsp 



xf^^ 0 Ma^fribfe -thicker 



ur, 1 tsp pepper ancl/h 



- rieur ren^qtnmg-oil^ri a rpot; fry.: on ion ..garlic and 

• Add-red ehiitje;*, paprika l:emg i nifig pepper, zuech i n i 
and J salt w aok for a few ^ihi^'$^c^^^^^^|| 
;chiekfen 

• Mix.all-saucf ingredients svrth.voljHl^wqte -in c bowl, 
addjtojpat. 

■ ^dd?)algpenps y i^br »hg?ipibo;ij, d isfcaut 



-in* 






mmm 
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CL I 1 • 
ephelgm 



Herbal Brain Tonie 
Effective in 

©Vision Problems % Greying of hair 
® Loss of Memory • Chronic Catarrh 




1 ^ '^l 



& Strengthen of heart 
& Normalize palpitation 
^Anti-depression & Anti-anxiety 




A Unique Herkd Pre|Mfllion 

« M<?/rfa/ ana physical exhaustion 
e> Loss of appetite & anemia 
# Sexual and nerve weakness , 




An Effective Herbal Compound For 

* Peptic & gastric ulceration 

Abdominal pain 
® Hyperacidity 
m Flatulence 




6* 





Nalural cure ihr 

e Pain & swelling of joints 
* Sciatica 

9 Gout & back pain ' , ♦ 



CALCULYTE Specific icinctiy for 
© Lithotiriptic of renal and 

urinary bladder calculi 
© Obstructive & burning of urine > 




s 



5 

I 



^ Strengthens of hair roots 
9 Prevent falling of hair 
© MaAre^ /to hair soft dark & lustrous 
Helpful in sound sleep 
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Ingredients: 

Rsh filler " . ^ . 

fe^tv.^ Potatoes (cut os trench fries), 1 kg 

" OTVj^ Water ■'. " . 1 " 1 cup 

^ Whole-wheot flour (sifted) 1 cup 

Black pepper ponder V& tsp 



~4 



7, 



While vinegar 
Baking powder 
Cornflour 
So* 
Oil 



1 tsp 

Vfc tsp • 
1 cup 

4 % 

TOrifryirtc 



Method: 

• Cuf fish fillet lengthwise into 8 pieces. 

• i^arihate;with-yinegq 10 minutes. 
* Wfx;o!hremaming;i 

m a Ice \hatter wJth} wqte r 



5 Jfefe - ~ * ^ei^fl^avwok, fcy- fish -golden, remove 

In the sdme wok fry potatoes •for 2 rm nutes>f remove ond 



'^/|2i£*^ pioce on on obsorbent paper ; coat wiffvcor rif lour j 




for' J hour; 
Reheoi oihn y/pt$ fry frenc 
with fish. 



iesv 



en remove, serve- 



4V 



•Mi 



3 fi:l 





3 

^3 



lea 

1?S5 
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Olives 







9*st setlmy Olives brand 



■ 
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Ingredients: 

VO ^ Chicken (whole) 



Coriander powder 
Red chilli powder 
.Turmeric powder 



** P 'iWJIWWi'.pWWi 

Q-^ojj5>> Cumin powder 
^^iU ^ Hot spices powder 

^j&s Ginger/garlic paste - 
I^Sb Yogurt (whipped) 
Tomato ketchup, 
Macorpni flailed), 
^ Carrot. (cuBecl;cin;d* boiled) 
Potato (cubedidnd, boiled) 
•Greempeas (boiled) . 
Green' chillies 




1 

1 tsp 

1; tsp 

T tsp 
T tsp 
1 tbsp 

V2 cup 
i/2 cup 

CUp 

1. . 



Eggs (boiled) 
Oil 



'li tsp 
% cup; 



Beetroot, tomato/ lettuce leaves for decoration 



x > 



X. - 



I^Sp^^ HecrtVoiKin ^:||6t;vadd xhj?lc^h r :.gii^r/gadfe;.;Kij 

^^.'N^^?^^ 0 ^^ cum J n bo> spices • and sa It; fry. 
'Jgjfe^^ " 3 ♦ Add 'yogurt, ond tomofb ■ ketchup; cook for TO minutes, 



turmeric, 



remove rrom tiome. 
^^i^^Wx^&i<J^2 vegetables, eggs ;dnd macaron i in 0 big 
R| piece of alum « n 1 urn foj I ; boke i n o "pre -heated - oven at. 



L*V2 



^0 Q 'C.tpr :1 5;miriutes; remave 
- becorafe! a servtng dish, with.beetr cot, tpinajrp.an.djettuce/ 
i^o^^^^;|ic^ei^i^'ttte : ^> IS^Spftep^ serve. 
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Roast Beef 

Ingredients: 

i^0<^ Beer (1 chunk) wou grc 

* Onion, (friecl an^crusH^cl) 2 tbsp 
Yogurt. V2 cup 

Garlic paster \) . 
Ginger paste 
Hot spices powder 
RedvchiJ/j powder 
Star anise (powdered) 
Mace< (powdered) 
Raw- pa pay a paste 
Salt: 
Oil 



2 tbsp 
1 tbsp 



I 



* 7 



.to taste 



m 



Method.: 



Mate 3 • i ncfi. deep, cuts onvbeeK with a -sharp knife 
■gp .•• M^x.-alJ^fiiees in a bowl marinate beef with . it;;set, aside 
J - for 5 nouns ? 
^iRv^?)* 0Gee ? ;beeta 



im°< for I hour 
£ Remove from oven, coyer beef With* alum i riiumrfcii I; -set 
aside br V^20tnjij|i^es 

Qistnout, ciH§ rito, pieces; coat? with • mosa la^rom the- oven 



- T 
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g> Ingredients: 

Giicken .wings 
Pineapple pieces 
Onion (chopped) 
Hj Garlic (chopped) 
^ Yogurt (whipped) 
Capsicum (cubed) 
Potato (boiled and cubed) 
. Mustard paste 
Red chillies (crushed) 
Black pepper (crushed) 
Lemon juice . 
Jaggery 
Water 
Salt 



ft 

2 hp 

1 tsp 

] /2t$p 

2 tbsp 
1 cup 



1% 



Lettuce leaves, tomato % decoration 

Fresh coriander (chapped) for sprinkling 

.. .... . .. . . , 5 * >r v .-' 

Method: 

Hjegt oil " T n a ppt; fry potato and capsicum for a few 
minutes, refriove \ • 

S* ftPft* in £ sa^e pot; add wings; f,y; add 




chunes. 



wdtef and cook with lid an till tender. 

'"^Ite^* '^$ : ^^*;y^V$> mustard paste, pepper, red-. 

jaggery and salt; fry till wings are tfiardughly coated; with 

mosaiq J ^ 

* Add pi neapples and Jeman juice; remove Iram flame 

* Decorate a dish with.i0uce;and •tamato; ;p!oce capsicum 
and ;patdto on one- side; : plOGe: w/ngs : dn top; sprinkle 
coriander ; >en'e 
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; Romantic-* f • t j 





rt 



Romans • 



I 



i% 1 





MM****. ' 
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Romantic $ 
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The fragrance of Trench romance 
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ients: 



Us 

•V&*cup 



Mutton pieces 
Onion {finely cut| 
Whole-wheat flour (sievecj);^ 
Ginger/garlic paste ^ v 1 tbsp 

turmeric powder V4 tsp 

Black cumm seeds % tsp 

Red chilli powcje/V 
Coriander powder 
Water 
Salt- " 

Clarified butter 

Ginger, green chillies (finely cut} for sprinkling 



3 tsp 
1 Yi tsp 

4 V^ . cups 

Feuo 



Method 

ill-. • . ^.rCj^i^vv w 

' > took m^^>ginge water,, red chillies, 

J*?j|L cori^^^^fi fted : butter turmeric/ Onion and salt in a 
ctay;:^j(fey ; 20 mmures-, fry well; add remaining water. 

• When meat is tender,. a^a^ while^tirrihg 

/m Add^cymin; cook -till clarified ■butter separates; 

• Sprjnkfeiejjnge^^ 4ewe 
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Caramel Party Mousse 



i 



ients: 



Cream (whipped) 
3$> Gelatin (flavoured) 
Water - • 
Icing sugar 
Brown sugar. 



% /> * - # 



5 

* VZ'cups 
? 1 tbsp 
Vi cup 

V2xup + 2 tbsp 
2 tbsp 



Method, 



♦ T^elt gelatm.in water in'adoublfei&iler; allow to 



I 



£ ♦ Beat egg vwh itestintj ybl Its separately. with an : electric . 
beater 

Wkztt lamej.cu&ijRlaisl^l) .pieces^wn'en'lirrn,' 



remove, rram 
caramel 



is rea 



tj&^V Add rerri^m ihg soga r to egg whites, beat with a n 

electric feiter fill frothy 
* feW' * Mix brown suqar--tn eqq, yolks, beat- withr an electric 
beater. 

* tti* yolksi, whites, .-cream i and : ;gelqtin in a bowl; pour 
jnto glasses; garnish withycar am ek crunch, refrigerate 



A£ ^ ■• 
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Ingredients: 

Coffee (ground) 
Milk (fresh) 
Fresh cream 
Sugar 
Chocolate " 



4 tbsp 
1 cup 



4 tbsp 
1 bar 



h 



Method: 

Mix 1 cup water with sugar in a saucepan; cook till 
sugp^dissoives. 
^?/ : ^^5Gp^;rl5r^aye from flame 
" Vmilk^ and .chocolate 



Well-mixed. 

V Add/, coffee, ; pour in cyp;:garnish .with cream; serve. 
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Health Bhi :.. 
Cure Bhi 
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Don t hide the damagC; 






Covering the.dark spots with 
makfe-up/yyil^ riot make them 
go away. 

Si 
to 

makes your 'race, a 
and unhealthy oh ihc 
The- use of Sijri Block^ct : ric 

only prevents your rr s^nCf/$;R. 
tanning but afso'prot^Gts^t from 
the harmful ray5 v of die syivth^t 
causes skiivdarketftfd unwanted 
spots and pre-inatu'r'ff^agjnd-- -! 
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0336-2297786 , y . 
0333-2105914 ! jL^^tf^ly 
0308-2543444 ' ~ * 
E-mails: qadriliclpline@yAhoo.com 
q ad fi help line <o hotmaiLcom 
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Golden Pearl Cosmetics-Pakistan | www.90ldenpearl.com.pk | E-mail: info#goldenpearl.com.pk 
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We Are Anti Waiting WebSite 
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Online Library For Pakistan 



P\ Lrke us On _ . V ■ 

/ Facebook lb.COm/pQKSOCIGty ^^twitter com /p oh society 1 



